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You Need to Know How to Save Vegetable Seeds: 
 

Your Great Grand Parents Knew the Forgotten Art of Seed Saving. 

 

The Art of Seed Saving is an Art You Can Learn. 

 

Saving your vegetable and fruit seeds may be important for survival. 

 

Saving vegetable and fruit seeds and drying the seeds out is the best way to prepare and save 

them. Keep vegetable seeds in a cool, dry place until the next season is very important. 

 

Collecting and saving your seeds, you will know how perfectly your plants are suited to your 

climate.  

 

Heirloom seeds are the ones that you can save from season to season. 

 

How is Your Seeds Saved? 

 

Saving Seeds varies from plant to plant, this Art you can learn.  

 

Seed saving is an Art that many people will “hand pollinate” their plants to maintain consistent 

seeds from each plant. This is different from “self pollinating” 

 

Wait until the vegetables or fruit are ripe, and then collect the seeds to dry. 

 

Learn to be more self sufficient—by saving your own seeds  

 

We need think about being self sufficiency.  

 

One of the best ways we can be self sufficient is to grow our own plants and save our own 

seeds. 

 

To save your seeds is by squeezing the seeds from a fully ripe vegetable or fruit onto a paper 

towel or piece of fine screen and at room temperature until they are thoroughly dry. 

 

Separate seeds from the mature plant and dry thoroughly at room temperature. 

 

To control your seeds from possible weevil infestation, place seeds in a freezer for 24 to 30 

hours.  



Saving Seeds – Know How – Survival 
 

 

 

Ask Duane   (see Disclaimer)      Page 2 of 3 

 

In storing seeds; put each seed type in a labeled and dated envelope.  

 

Storing the seed envelopes in jars is very important to there longevity.  

 

Moisture will wilt the seeds and cause the seeds to deteriorate very quickly.  

 

To keep your seeds dry and moisture free, you need to fill a small cloth bag with about one-half 

cup dried powdered milk and place small cloth bag at the bottom of glass jar with the seeds on 

top.  

 

Make sure the jar is closed tightly and refrigerate seeds for longer storage until planting time. 

 

Note: Make sure you select mature plants. 

 

Storing Seeds: 

 

Short-lived seeds (1-2 years): Corn, Onion, Parsley, Parsnips, and Peppers.  

 

Mid-lived seeds (3-4 years):  Asparagus, Beans, Broccoli, Carrots, Celery, Leeks, Peas, and 

Spinaches. 

 

Long-lived seeds (4-5 years): Beets, Chards, Cabbages, Brussels Sprout’s, Cauliflowers, 

Turnips, Radishes, Cucumbers, Eggplants, Lettuces, 

Muskmelons, Pumpkins, Squashes, Tomato’s, and 

Watermelons. 

 

 

Canning seeds at 8% humidity and storing the seeds at 72º or less, can last about 50 to 100 

years. 

 

Note: Do not put oxygen absorbers in can with the seeds. 
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DISCLAIMER: This is not legal or medical advice as I am NOT a doctor nor trained in the medical field or an attorney. These are 

simply things that I have discovered along the way, and that you can talk about with your medical provider or with his/her attorney, I 

am just a caring person. The information I am presenting is from both personal experience and internet studies and research. I am 

advocating knowledge, general information, good health, and that should remain a personal preference. Everyone reading this article 

should research more about this topic first and consider asking their attorney and/or doctor if it's safe to do with your current 

medications before even thinking of trying it, if the subject is covering health. 
 

This is not any medical advice; it's an opinion of my personal experiences. No medical claims can be made by this article, subject, 

and/or information, under Federal law. Otherwise the FDA can take care of the ones involved with marketing and distributing said 

cures all the way to the store if they make drug like claims. Food products are not regulated by the FDA, as of yet, as a cure and/or aid 

for better health. 

 

This information is solely for informational purposes. It is not intended to provide medical advice. Before engaging in any 

complementary medical technique, including the use of natural and/or herbal remedies, you should do your own research, and then 

consult your present physician. If your doctor does not believe in alternative medicines and you would like to give them a try then find 

a reputable doctor familiar with natural herbal remedies for your needs that can assist you in deciding what treatments might meet 

your specific needs. 
 

This is not a replacement for medical diagnosis, treatment, and/or professional medical advice. The statements contained on this 

article have not been reviewed and/or approved by the Food & Drug Administration for their validity. Nothing contained on or in this 

article is meant to infer and/or state that any products are for the treatment of any disease and/or ailment and/or diagnose, treat, cure, 

and/or prevent any disease. 

 

This article is for information and education purposes only and/or does not constitute advice. The information in this article strives to 

provide content that is true and accurate; however I give no guarantee the accuracy of the contents, as some information changes 

constantly. Always consult your attorney and/or doctor before starting a new diet and/or exercise if you have any known medical 

conditions and/or diseases. 

 

This has no connection with any Churches and/or Religions, just purely for informational purposes, just information found on the 
internet, just doing my own research. Some of the above data may be religious in nature. You may find more supporting information 

or information contrary to the subject or material. This subject or material is just to make you think how you can live or survive in this 

great world. Much of the data is copied from website with URL address. 

 

 


